
Hobbs

357051 - Wine Cured Salami
Our Wine Dry Cured Italian Salami is carefully prepared, and aged patiently to enhance the traditional
robust old country flavor and aroma.
Throughout the Napa Valley area, select retail stores carry a variety of Hobbs' Applewood Smoked Meats.
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Our Wine Dry Cured Italian Salami is carefully prepared, and aged patiently to
enhance the traditional robust old country flavor and aroma.
Throughout the Napa Valley area, select retail stores carry a variety of Hobbs'
Applewood Smoked Meats. Now it's possible to cook or serve the famous Hobbs'
savory mix of spices and flavorings right in your own home to family and friends.

Pork, Non Fat Dry Milk,
Dextrose, Salt, Spices, Wine,
Garlic, Sodium Erythorbate,
Lactic Acid Starter Culture,
Sodium Nitrite, Sodium Nitrate

Free From:

Brand Manufacturer Product Category

Hobbs Hobbs Applewood Smoked Meats

UPC MFG # SPC # GTIN Pack Pack Desc.

33 357051 3/3 LB

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

9.37lb 9lb United States No

Shipping Information

Length Width Height Volume TIxHI Shelf Life Storage Temp From/To

11.63in 7.5in 5.88in 0.3ft3 20x8 45days 35°F / 37°F

Chill

charcuterie

Ready to Eat
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